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many such varieties available. Of these the Paloro (also spelled Pelora)
is one of the most important. It is of large size and rich flavor, firm, with
small pit and symmetrical shape. The tree is subject to rust, a fungous
disease, and much of the fruit drops as it approaches maturity. Aside
from these defects it is a very good variety, being decidedly superior to
both the Tuscan and Phillips in flavor and general canning quality.
The Hauss resembles the Tuscan somewhat in outward appearance
and the Phillips in canning quality, although it is much superior to the
latter in flavor. The skin carries considerable pink color.
The Sims ripens toward the end of the Midsummer season. It is large
in size and gives a large proportion of Fancy and (Imicc grades. It is of
good canning quality.
The Orange is an old Midsummer variety, once popular for canning,
but at present available in small quantities only, ft has u highly colored
skin and yellow flesh. The pit is large.
Other Midsummer varieties are the Walton, Libber, and Peaks.
The Phillips cling is a late variety, ripening in September. It ripens
over a longer period than the Midsummers ami may be left on the tree
longer than other varieties without deterioration in quality. The skin is
usually free of pink color, and the flesh is deep yellow rather than orange-
yellow. It is very firm, ships well, and cans well. However, it is lacking
in flavor and is very variable in sisse, much of the fruit being too small for
canning. It is decreasing in popularity in comparison with the Mid-
summer varieties. The University of California and the* dinners'
League are developing several late varieties to replace the Phillips and Levi
varieties.
The Levi is a very late clingstone of poor flavor, large pit,, and poor
color. The Sellers, a late cling used in Australia, has been grown experi-
mentally in California, where it is not considered of HO desirable a (tanning
quality as the better Midsummer varieties.
Several freestone varieties have been used for miming* Of thene the
Lovell is one of the best for canning, owing to its* firm, fine texturo, yellow
color, and pleasing flavor. It retains its flavor well in canning.
The Elberta is grown in California and uli&whcre primarily for table
use. It is of large size; the skin IB highly colored; the flcwh is deep yellow
except near the pit, where it is red. It IB ragged in Appearance but of
very pleasing flavor after canning. The J. IL Hale resembles the Elberta
in color and canning quality.
The Muir is the most important of the varieties uged in California for
drying. Its dry, mealy texture makes it unsuitable for canning. The
Crawford and Salway have been canned but are not very satisfactory for
the purpose*